Recipe Campaign Drive

- Bringing Awareness to Teenage Suicide -

	Recipe Title
	Lemon Gnocchi with Spinach and Peas

	Submitted By
	Janet Crites

	Date
	May 8, 2009
	Email
	Troy.Crites@cobham.com

	Category
	Main Course
	Serves
	4

	Country of Origin
	USA
	
	


Category: Appetizer & Beverages, Soups & Salad, Vegetables & Side Dishes, Dessert, Brunch, Main Course, Breads & Rolls, Snacks, Breakfast

Ingredients/Directions:
	1 Cup
½ Cup

¼ Teas 
¼ Teas
1 clove

1 Teas
1 & ½ Teas

3 Cups

1 LB Pkg 

¼ Cup
	Frozen Peas
Heavy Cream

Dried Red Pepper Flakes

Salt

Garlic – smashed

Grated Lemon Zest

Fresh Lemon Juice

Packed Baby Spinach

Premade Gnocchi (often found in Freezer Section)

Grated Parmesan Cheese



	
	

	
	


Directions:

	Simmer Peas with Cream, pepper flakes, garlic and salt in 12” heavy skilled covered for 5 minutes.

	Add spinach and cook stirring until wilted.  Remove from heat and add lemon zest and juice.

	Cook Gnocchi in salted boiling water until al dente (Will float to top – cook 2 more minutes). Drain and combine with Sauce and Serve.  Sprinkle with Parmesan.
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Instructions

· Type or print clearly in ink, not pencil, and place only one recipe per form.

· If more room is needed, use another sheet of the same size and staple together.

· List all ingredients in order of use in ingredients list and directions.

· Include container sizes, e.g., 16-oz, pkg., 24-oz. can.

· Keep directions in paragraph form – not in steps.

· Use names of ingredients in the directions, e.g., “ Combine flour and sugar.” DO NOT use statements like, “Combine first three ingredients.”

· Include temperatures and cooking, chilling, baking, and/or freezing times.

